Aspartame is commonly used as artificial sweeteners in several food products. Excess amounts of aspartame can be harmful to human health. Therefore, the investigation of aspartame levels in foods is important. The aim of this study was to determine levels of aspartame in soft drinks and to evaluate whether these amounts were within the Turkish Food Codex values or not. For this purpose, total number of 90 soft drink samples (A, B, C, D, E and F brands) including 15 from each brand were collected from supermarkets in Ankara province, Turkey . In this study, spectrophotometric method was used for the quantitative determination of aspartame in the samples. Mean levels (± S.E) of aspartame in samples of A, B, C, D, E and F brands were found as 156.81±7.29 mg/L, 208.67±8.97 mg/L, 236.58±17.91 mg/L, 299.54±26.19 mg/L, 202.39±8.08 mg/L and 223.28±14.08 mg/L, respectively. Our data revealed that mean levels of aspartame were found within Turkish Food Codex in all samples. However, some samples were not found appropriate according to the label information.
Codex (TFC), ASP is regulated with maximum levels as 600 mg/kg or mg/L in different foodstuffs (TFC, 2006; TFC, 2013) .
The aim of this study was to determine the ASP amounts in soft drink samples collected from supermarkets of Ankara province and to evaluate whether ASP amounts were within the TFC values.
Materials and Method

Sample Collection
In this study, total of 90 diet gassy and non-gassy soft drink samples of six brands (A, B, C, D, E, and F) were collected from supermarkets located in Ankara province, Turkey. The samples with different serial numbers were used in the analysis. Samples stored under the room temperature and opened before for analysis.
Analysis of Aspartame
The extraction and determination procedure for analysis of samples were based on the method described by Lau et al. (1988) .
One and a half milliliters of a sample and 0.5 mL acetate buffer (pH: 3.5) were transferred to a centrifuge tube. Then, 10 mL propylene carbonate was added and mixed for 5 min in an ultrasonic bath and centrifuged for 5 min. Seven mL of lower phase was dried with anhydrous sodium sulfate. Two mL 4% ninhydrin solution was added to the 3 mL of the dried solution and the solution was boiled in a boiling water bath for 20 min. Then, the solution was cooled and diluted with ethyl alcohol to a total of 10 mL. The absorbance of diluted solution was measured at 585 nm wavelength by spectrophotometer (Beckman DU650). Standards of ASP were measured with the same process. The calibration curve was constructed by using a series of dilutions containing different levels (3.7-30 µg/mL) of ASP. The analysis was conducted in duplicate for each sample. All reagents were of analytical grade.
Statistical Analysis
The results were evaluated according to One Way ANOVA and for comparison of the aspartame levels and TFC values One-Sample t test was used. Student t test was conducted for statistical comparisons between brands (Daniel, 1991) .
Results
The concerning values are shown in Table 1 . The results of the analysis were evaluated within the TFC values (600 mg/L). The mean ASP levels (± S.E) of A, B, C, D, E and F brands were found as 156.81±7.29 mg/L, 208.67±8.97 mg/L, 236.58±17.91 mg/L, 299.54±26.19 mg/L, 202.39±8.08 mg/L and 223.28±14.08 mg/L, respectively. The difference between the mean levels of ASP in samples of brands (A, B, C, D, E, F) and TFC values (600 mg/L) were statistically significant (p<0.001). Also, the difference between the mean levels of two different brands (A and B) of the same firm were statistically significant (p<0.001). However, the difference between the mean levels of two different brands (C and D) of the same firm were statistically insignificant (p>0.05). Our data revealed that the ASP levels found in all of the samples were within the TFC values. However, in some samples more ASP addition than specified label information was determined. 
Discussion
Limited research has been conducted on the determination of ASP levels in soft drinks in Turkey. Bayhan et al. (1997) Also, limited researches related to the ASP analysis in the beverages have been seen in different countries. Pesek and Matyska (1997) Variability in the ASP levels observed in these researches may be due to be determined in the different countries. This may be related to the differences in the production technologies.
Surveillance and monitoring of food additives is important in terms of public health and food safety. For this purpose, allowed ASP levels in different foods are controlled by the legal regulations. As a result, ASP levels of all soft drinks samples were found within TFC value (600 mg/L). ASP levels of non-alcoholic beverages were within TFC values, but some samples contained different ASP levels in contradistinction to the sample labels was determined. Consequently, ASP levels in foods must be kept under the control in order to protect the health of the consumer.
